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Microbiological Quality of Pasta Products Sold in 
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M. K. Rayman*, K. F. Weiss, G. W. Riedel, S. 
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P. M. Foegeding and F. F. Busta* 


JOURNAL OF FOOD PROTECTION, VOL. 44, DECEMBER 1981 





968 


Foodborne and Waterborne Disease in Canada-1976 
Annual Summary 
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Research Papers 


Incidence and Origin of Clostridium botulinum Spores 
in Honey ‘i 
C. N. Huhtanen , D. Knox and H. Shimanuki 
Production of Histidine Decarboxylase and Histamine 
by Proteus morganit 
R. R. Eitenmiller , J. W. Wallis, J. H. Orr and R. 
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Microbiological Quality of Some Delicatessen Meat 
Products 
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A New Screening Method for the Detection of 
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Products by Automated Impedance Measurements 
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Cuts 
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Experimental Infection by Waterborne Enteroviruses 
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Microbial Flora of Ground Beef Patties 
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Apparent Viscosity of Milk and Cultured Yogurt 
Thermally Treated by UHT and Vat Systems 
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Use of Nitrite and Nitrite-Sparing Agents in Meats: A 
Review 


N. G. Marriott*, R. V. Lechowich and M. D. 
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Production of Botulinum Toxin in Inoculated Pack 
Studies of Foil-Wrapped Baked Potatoes 
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and Colleen Movroydis 
Heat Inactivation and Reactivation of Alpha Toxin 
from Clostridium perfringens 
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Prevention of Salmonella Infection in Chicks by 
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Reduction of Salmonella Excretion into Drinking 
Water Following Treatment of Chicks with Nurmi 
Culture 


A. Stersky, B. Blanchfield, C. Thacker and H. 


Dairy Herd Mastitis Quality Control Program 
Douglas L. Park* and Dee Morgan 
Packaging of Beef Loin Steaks in 75% 09 Plus 25% 
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J. W. Savell*, 7. C. Smith, M. O. Hanna and C. 


Packaging of Beef Loin Steaks in 75% 09 Plus 25% 
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Food Safety Evaluation: Acute Oral and Dermal 
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Microorganisms as Food Additives 

James L. Smith* and Samuel A. Palumbo 
Report of the Editor 

Elmer H. Marth 
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Ascorbic acid, reaction with nitrite, 28 
Bacillus cereus 
pumpkin pie, 422 
rice, boiled and fried, 500 
Bacterial spores, injury, 776 
Bacteriological methods 
antibiotics, 194, 674, 696, 796, 801, 828 
automated identification of salmonellae, 385 
automated impedance for cereals, 832 
Baird-Parker’s medium to test meat, 583 
broth for indole production, 445 
dairy products, standard methods, 801 
fecal coliforms in oysters, 134 
immunofluorescent methodology for salmonellae, 381 
Limulus test, 275, 802 
plating and diagnostic media for salmonellae, 375 
preenrichment conditions for salmonellae, 268, 369 
rapid methods, 877 
serology systems for salmonellae, 442 
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amylase inhibitor, 798 
fiber, 797 
Beef 
carcass surface, microbiology, 355 
carcass washer, 35 
Clostridium perfringens in cooked, 9 
cutability, 857 
gas-packed 
microbiology, 866, 928 
physical and sensory properties, 923 
ground 
Limulus test, 275 
microbial quality, 62 
hot-boned, microbial growth, 539 
Leuconostoc, 742 
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radurization, 677 
shelf life and temperature control, 297 
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Streptococcus faecium in loaf, 128 
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Butter, sorbate as preservative, 33 
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growth and survival, 596 
pathogen of new concern, 480 
retail foods, 800 
Canned food (also see Thermophilic organisms) 
leakage of cans, 692 
microbial spoilage, 686 
spoilage, incidence, 682 
Cereals, bacteria, 832 
Cheese 
Brazilian Minas, Staphylococcus aureus, 177 
Cheddar 
phage-resistant cultures, 800 
starter failure and Staphylococcus aureus, 189 
sub-normal starter activity and Staphylococcus aureus, 655 
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Domati-type, microstructure, 496 
Greek, nitrate and nitrite content, 576 
mold-ripened, toxins, 702 
Swiss, Staphylococcus aureus, 839 
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Cheesemaking, laboratory procedures, variation, 209 
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Clostridium botulinum 
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liver sausage, control, 797 
potatoes, baked, 891 
potatoes, vacuum-packed and cooked, 572 
sandwiches, nitrogen packed, 59 
Clostridium perfringens 
alpha toxin, inactivation and reactivation, 899 
beef, 9,62, 539 
meat, delicatessen, 821 
Mexican sauces, 284 
pork, 279 
soul foods, 271 
Coliforms 
beef, 539 
oyster, seasonal variation, 201 
pasta, 746 
Coliforms, fecal 
beef, 539 
oyster, recovery from, 134 
pasta, 746 
Corn, removal of aflatoxin, 591 
Dates, composition, 799 
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Dietary concerns, 556, 802 
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histidine decarboxylase produced by Proteus morganii, 815 
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lipase produced by Rhizopus stolonifer, 353 
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design and performance, 220 
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enzymatic, 337 
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foodservice industry, 801 
microbial attachment, 204 
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pasta, 746 
soul foods, 271 
Fish 
meal, salmonellae, 268 
preservation with sorbate, 66 
Food additives 
microorganisms, 936 
risk/benefit, 801 
Foodborne disease in Canada, 787 
Food colorants, stability, 516 
Food control, energy in seizures, 47 
Food preservative system, food-grade chemicals, 633 
Foodservice 
Bacillus cereus in boiled and fried rice, S00 
data structures to integrate quality and cost, 364 
equipment, 801 
meat with oilseed protein, 254 
operating temperatures, bacteriai growth, 770 
party-pack foods, hazard analysis, 118 
recipe hazard analysis, 561 
Streptococcus faecium in microwave-heated food, 128 
Fungi 
frozen foods, 300 
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heat inactivation, 450 
Mucor racemosus, lipase production, 661 
Rhizopus stolonifer, lipase production, 353 
Halogens, antimicrobial activity, 608 
Hexamethylenebiguanide hydrochloride (poly), reducing sal:nonellae 
on broilers, 440 
Histamine, produced by Proteus morganii, 81S 
Honey, spores of Clostridium botulinum, 812 
IAMFES 
annual meeting 
abstract form, 847 
program, 402 
report, 886 
awards, nominations, 807 
election, nominations, 807 
In memoriam 
Causey, E. M., Jr., 727 
Raffel, D. G., 727 
Iodine, milk content, 476 
Iron, valence and oxygen concentration, 762 
Irradiation 
beef, 677 
frankfurters, 215, 414 
food, 802 
Journal of Food Protection 
associate editor appointed, 807 
instructions for authors, 803 
report of editor, 956 
Lactic acid bacteria 
aflatoxin production in presence of, 211 
depletion of nitrite, 593 
food additives, 936 
ham, 430, 435 
Leuconostoc in beef, 742 
meat starter culture, 665, 881 
phage, insensitive starter for cheese, 800 
Letter to Editor 
Bourland, C. T., 326 
Moncol, D., 565 
Ory, R. L. 326 
Robach, M. C., 565 
Mastitis, control program, 921 
Mayonnaise, sandwiches and Salmonella, 115 
Meat (also see Beef, Chicken, Pork, Turkey) 
alligator, microbiology, 98 
antibiotic-resistant bacteria, 798 
antibiotics, methods to detect, 194, 828 
attachment of bacteria, 602 
bacon, canned, properties, 447 
Baird-Parker’s medium to test, 583 
delicatessen, microbiology, 821 
ham 
fate of pathogens, 430 
microbial quality, 435 
hot-boned and electrically stimulated, 545 
hypobaric environment, microbiology, 535 
nitrite and nitrite-sparing agents, 881 
oilseed protein as antioxidant, 254 
party-pack foods, 118 
penetration by bacteria, 550 
smoked, microorganisms, 581 
Staphylococcus aureus, 4 
tuberculous, 799 
turkey, microbiology, 139 
vacuum-packaged, quality, 802 
Milk 
antibiotics, detection, 674, 696, 796, 801 
composition, variability, 69 
dried, salmonellae, 797 
heated, viscosity, 874 





iodine content, 476 
Limulus test for psychrotrophs, 802 
pasteurized, flavor score, 455 
products, microbial problems, 471 
quality, 802 
raw, consumption, 801 
sampling, automatic in-line, 257 
secretion, affected by electrical current, 775 
standard methods, 801 
Staphylococcus aureus, 172 
Mycotoxin (also see Aflatoxin, Patulin, Rubratoxin) 
related to food safety, 701 
toxic penicillia in foods, 723 
toxins of aspergilli, 711 
toxins of penicillia used to make chevsc, 702 
tremorgens, 715 
Nitrite 
cheese, content, 576 
conversion to nitric oxide, 28 
depletion by bacteria, 593 
frankfurters, irradiated, 414 
liver sausage, 797 
meat, 881 
role in cured meat flavor, 302 
sausage preservative, 341 
Nitrosamines, in food, 775 
Noodles, residual sulfur dioxide, 334 
Oysters 
coliforms, fecal, 134 
coliforms, seasonal variation, 201 
viral gastroenteritis, 294 
Pasta, microbiology, 746 
Patulin, interaction with rubratoxin, 39 
Pet foods, gas chromatographic detection of spoilage, 752 
Phenolic non-halogenated compounds, antimicrobial activity, 623 
Phosphates 
meats, 881 
soft drinks, determination, 835 
Pie 
frozen, microbiology, 800 
pumpkin, growth of pathogens, 418, 422 
Plantain, fried, changes during production, 55 
Pork 
Clostridium perfringens, 279 
patties, sensory properties, 732 
stored in CO, atmosphere, 670 
Yersinia enterocolitica, 797,798 
Potato 
baked, botulinum toxin, 896 
vacuum packed, cooked, botulinum toxin, 572 
Prickly pear, characteristics, 799 
Protein 
brilliant blue conjugate, immunologic properties, 524 
deboning residues, bacteriology, 796 
oilseed as antioxidant in meat, 254 
oilseed in sausage, 43 
Quality assurance, 553 
Quaternary ammonium compound, bactericidal efficacy, 699 
Rapeseed products, detoxification, 459 
Recipe hazard analysis, 561 
Refrigerator, cooling warm leftovers, 513 
Rubratoxin, interaction with patulin, 39 
Salmonella 
acid injury, 73 
automated identification, 385 
broilers, minimizing contamination, 440 
chicks, prevention with fecal culture, 909 
chicks, reduced excretion, 917 
fish meal, 268 
foodborne illness, current trends, 394 
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ham, 430 
illness caused by S. muenster, 798 
immunofluorescent methodology, 381 
milk, dried, 797 
pasta, 746 
plating and diagnostic media, 375 
preenrichment and enrichment conditions, 369 
pumpkin pie, 418 
sandwiches, 115 
serology systems for identification, 442 
sorbate/modified atmosphere, 903 
soul food, 271 
summer sausage, 527 
Sandwiches 
botulism hazard, 59 
food poisoning potential, 430 
Salmonella, 115 
Sanitation 
beef carcass, 35 
equipment surfaces, 15, 21, 100, 200 
microbial attachment to surfaces, 204 
reverse osmosis membranes, 337 
Sanitizers 
equipment surfaces, 21 
halogens, 608 
Sauce, Mexican, spoilage, 284 
Sausage 
bacterial populations, 341 
brine content, 43 
frankfurters, irradiated, 215, 414 
party-pack foods, 118 
salami, dry, Staphylococcus aureus, 347, 66S 
summer, salmonellae, 527 
Sewage, microbiology, 798 
Shelf-life failure model, 580 
Shrimp, quality affected by Planococcus citreus, 359 
Sorbate (sorbic acid) 
aflatoxin production, 736 
antimicrobial activity, 614 
butter, preservative, 33 
fish, preservative, 66 
heat inactivation of fungi, 450 
meat, 881 
Salmonella inhibition, 891 
sausage, preservative, 341 
Staphylococcus aureus inhibition, 531 
yeast, heated in presence, 765 
Soul foods, survival of bacteria at 10°C, 271 
Space shuttle food, 313 
Spice 
bacteria, 284 
chloroethyl esters, hydrolysis, 112 
control of Staphylococcus aureus, 4 
Squid, quality, 109 
Staphylococcus aureus 
beef, 539 


Cheddar cheese 
starter failure, 189 
sub-normal starter activity, 65S 
variable starter activity, 263 
ham, 430 
inhibition, sorbate, 531 
meat, 4, 583 
Mexican sauces, 284 
milk, 172 
pumpkin pie, 418 
salami, dry, 347, 665 
soul food, 271 
Swiss cheese, 839 
Streptococcus faecium, fate in microwave-heated foods, 128 
Sulfur dioxide 
inactivation of yeast, 92 
residual in noodles, 334 
Thermophilic organisms 
anaerobes producing H,S, 149 
anaerobes not producing H,S, 146 
flat-sour aerobes, 157 
flat-sour sporeformers, 154 
introduction, 144 
3-A Sanitary Standards, plastic for product contact surfaces, 248 
3-A Symbol Council, authorization holders, 241 
Tostones, changes during production, 55 
Turkey meat, microbiology, 139 
Vegetables, wastes, microbial populations, 288 
Virus 
food contaminants, 320 
gastroenteritis and oysters, 294 
infection, experimental, 861 
sublethally heated, storage in media, 756 
Volcanic ash and agriculture, 800 
Wastes, fermented vegetable, 288 
Water, collecting samples, 800 
Water activity 
applied to foods, 801 
psychrometric method, 892 
Waterborne disease, Canada, 787 
Whey 
fermentation, 588 
salted, use in cheesemaking, 652 
Staphylococcus aureus, 185 
Yeast 
fermenting whey, 588 
inactivation 
heat in presence of preservatives, 765 
SO,, 92 
meat, delicatessen, 821 
Yersinia enterocolitica 
antibiotic susceptibility pattern, 124 
pork, 797, 798 
Yogurt 
heated, viscosity, 874 
nutritive and therapeutic aspects, 78 
properties, 853 
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